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the cataracts sprinkled their water, as it grew in the hill-slope adjacent to opposing mountains, appeared like the Goddess Tirumakal seated on the lotus flower with elephants on either side sprinkling water with flowers on Her (Kali.44:1-7). The arms of the woman dwelling at the foothill of Tirupparankunram were like the bamboos growing in the slope of the lofty mountain
(Pan.  14:5,6).
2. Ahikku (Layer)
The    mountain   had   dark high caves of layered
rocks (Akam.  52:5).
AtokkaS - \. Atukkutal (Adding up) The   big   number ampal is arrived at after many additions. (Pan. 3:44).
2. Pakkamalai (Adjacent hill/hill-side) As the kuravas quaffed the toddy made from rice (sake) they forgot their guard-duty at the millet-field in the hill-side, and the elephants seized the millet-corn (Akam. 348:8-n). The hill-women guarded the green millet-corn grown in the hillside (Nar. 22:1). The peacocks danced in the hillside, aware of the coming of the rains (Aink.
298:1,2),
AtukaSam - Camaikkum kalam (Cooking vessel) Golan  Netunkilli,   would   give   away even the price   of   the   city   of   Vanci with his tall flag waving   aloft,    in   order to fill up the cooking vessels of those who   came to him seeking gifts
(Puram.  32:1,2).
Atokalam - Porkkalam (Field of battle) Talaiyalafikanattuc Ceruveijra Netuaceliyan, performed the battle-sacrifice with* the tufted heads of his enemies as the oven, streams of red blood as the boiling water for cooking, and the arm as the ladle (Puram. 26:s-n). The sound of the waves as the women leaped into the sea to indulge in water-play, was compared to the resounding noise of the drams of victory of
Kuttuvan in   the field   of   battle after   his foe were slain (Nar. 395:4-6).
Atonal - Kollupavan (One who slays) The   Pantiya   king    Ilavantikaippallit   tunciy; Nanmaran resembled in fame Lord Tirumal, th< slayer of vilifiers (Puram. 56: 13).
Atuppu - Camaikkat H muttumitam (Oven)
The \yomen-folk of the hunter-tribe offered t< the wayfarers, the rice cooked by them in th< ruined fire-place, placing it on teak leave along with salted meat (Peru. 99-105). Poiishec millet corn, resembling the bright white seeds o: the Pannai greens was cooked in spring water ii a pot over a stone oven; this food prepared b] the Kutavas of western country was given U others along with milk (Akam. 393:9-18). Th< performance of the battle - sacrifice by Netunce liyan is conceived thus: "With the tufted head oJ the foe as the oven, over fire fed by bael-tre< wood, and stirring the mess with a ladle made b} fixing a stick of vanni into a skull, the barrer female goblin cooked food with the flesh of th* slain men and offered it to the Goddess oi
Victory"  (Puram.372:5-12).
ii - Neytal nilattuk kotivakaikalul onni (Atumpu creeper)
Atumpu creeper grows thickly in sandy tracks ir coastal areas (Pati.ao :4-6, 51 :6, Nar. 145:1; Kali. 132 6). Atumpu leaves are cloven like the hooves of the deer (Kuru.243:i). Playing women wore a garland made of atumpu flowers, interspersed with other flowers like neytal (Kuni.40i:i-3). Women undertaking ceremonial fasting, would pluck the atumpu creeper for their ceremony (Nar.273:2). The pregnant tortoise would pull aside the atumpu creeper and laying its eggs under the cover of the plant, bury them in the sand (Akam, 160: 3-6).
Atumakal - Camaippaval (Cooking woman)
The cooking woman extracted rice by pounding with the    pestle,   an   unmeasured   quantity   of